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Mirjana S. Jankulovska, 
Biljana Petanovska-Ilievska, 
Ivana Janevska Stamenkovska, 
Silvana Manasievska-Simikj
02 Assessment of adults and children exposure to pesticide residues through apple consumption
Vezirka Jankuloska, Gorica Pavlovska, 
Ilija Karov
03 Chromatographic separation of glutenin with high molecular weight from wheat flour
Vesna Gojković Cvjetković, Radoslav Grujić, 
Željka Marjanović-Balaban
04 The effects of propolis supplementation on weight gain, feed conversion and selected biochemical blood parameters of broilers
Matija Domaćinović, Ivana Prakatur, Ivan 
Miškulin, Daniela Čačić Kenjerić, Vatroslav Šerić, 
Berislav Prakatur, Maja Miškulin, 
Frane Čačić Kenjerić
05 Determination of the content of volatile compounds in Pirot’s ironed sausages by solid-phase microextraction (SPME) method
Natalija Đorđević, Bojana Danilović, 
Dragan Cvetković, Ivana Karabegović, 
Dragiša Savić
06 Effects of yeasts strain on the aromatic profile of Prokupac wine
Ivana Karabegović, Stojan Mančić, 
Marko Malićanin, 
Sandra Stamenković Stojanović, 
Bojana Danilović, Nada Nikolić, Miodrag Lazić
07 Evolution of safety and quality aspects of dry-cured ham during aging under natural climatic conditions
Dilyana Gradinarska-Ivanova, 
Daniela Mitreva, Petya Hadzhiyska, 
Katya Valkova-Yorgova, Ivelina Ivanova
08 The importance and measures of protection of honey bees from infestation with Aethina tumida (with a special focus on Montenegro) Mirjana Bojanić Rašović
1*, Vučeta Jaćimović
09 Application of thresholding algorithms in blue cheese cut surface evaluation
Vladimira Ganchovska, Angel Danev, 
Atanaska Bosakova-Ardenska, Petar Panayotov, 
Lena Kostadinova-Georgieva, Petya Boyanova
10 Possibilities for beaten cheese cut surface evaluation using images processing
Angel Danev, Vladimira Ganchovska, 
Atanaska Bosakova-Ardenska, 
Petar Panayotov, Petya Boyanova, 
Lena Kostadinova-Georgieva
11 Oxidative and ethological indicators in hens with vitamin C and zinc supplementation during a hot period Nadya Bozakova
12 Biochemical, oxidative and productive indices in hens with vitamin C and zinc- supplementation during hot period Nadya Bozakova
13 Software development for objective automatic counting of lactic acid bacterial colonies grown in MRS agar
Angel Danev, Teodora Yaneva, 
Atanaska Bosakova-Ardenska, 
Radoslava Gabrova, Angel Angelov
14 Determination of aflatoxin m1 by Elisa in raw cow’s milk in Kosovo
Arieta Camaj Ibrahimi, Bajram Berisha, 
Tahir Arbneshi, Arben Haziri, Aferdita Camaj Isa, 
Shpresa Thaqi
15 Extraction of phenolic compounds from agro-industrial wastes and evaluation of their antioxidative potential
Jelena Jovanović, Sonja Jakovetić Tanasković, 
Nataša Šekuljica, Ivana Gazikalović, 
Andrea Stefanović, Sanja Grbavčić, 
Nevena Luković, Zorica Knežević-Jugović
16 Behavior and corticosterone levels in five new autosexing hen hybrids for egg laying
Krastina Kalyasheva, Nadya Bozakova, 
Magdalena Oblakova
17 Effect of cryogenic freezing and addition of liquid egg products on milk and water-based ice cream
Karina Ilona Hidas, Csaba Németh, Anna Visy, 
Péter Repka, Botond Naszádi, 
Ildikó Csilla Nyulas-Zeke
08:30 - 09:00 Registration of participants
09:00 - 09:30 Macedonian EHEDG Regional Section: 10 Years Anniversary Prof. Dr Vladimir Kakurinov
SESSION Public Health, Oral/Dental Health, Nutrition, Chronic diseases
Chair: Dzengis Jasar
Co-chairs: Marina Relushkoska, Igor Kirovski
09:30 - 10:00 Health issues and nutrition in the Balkans Dzengis Jasar
10:00 - 10:30 Nutritional screening and access in patients with terminal stadium of heart failure preparing for LVAD-BVAD surgery Marina Relushkoska
10:30 - 11:00 Salt and the mouth Igor Kirovski
11:00 - 11:30 Coffee break
SESSION Food Quality and Safety
Chair: Biljana Lončar
Co-chair: Suzana Aliu
11:30 - 12:00 Osmotic dehydration in sugar beet molasses-food safety and quality benefits Biljana Lončar




12:30 - 13:00 Coffee break
SESSION Food Production, Engineering, Processing and Sustainability
Chair: Milica Nićetin
Co-chair: Suzana Aliu
13:00 - 13:30 Sugar beet molasses as osmotic solution for improving antioxidative potential of herbs Milica Nićetin




14:00 - 15:00 Lunch break
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